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By Virginia Carter Lee

OTH fish and potatoss are edi-

B Ules so partieularly adapted

to the planning of the Lenten

menus that the meals Tor the com-

ing week have heen arranged with
these foods used with variety.

It has been said that potatoes may
be prepaved in over two hundred
different and as the wvarious
kinds of fish and shellfish lend them-

Ives to éven a greater number of
dishes; there need be no monotony in
a fich and potato ration.

WHYS,

Buying and Handling
Just. at this season the careful
ome caterer should use the new
suthern potatoes for “plain boilea™
aud the older ones for recipes call-

bl 4

g for the introduction of sauces, ov
when they are to he mashed or
buked. Always cook the new pota-

toes with the skins on, first peeling
a small ring around the center, and
in boiling salted water. Old
putatoes should be thinly pared and
soaked in eold water and
treated as mew potatoes.
When sprouts appear on potatoes
148 they are apt to do now)
them off immediately. The stavch
" the tuber is their food—the po-
v 2terehouse of starch fur

ook

then

ruhi

ure of the cprouts.
vain off the water from
potatoes Lig moment q€re

they
vooked, then sprinkle with sal
with a folded towel and let stand in
& warim place for three or four min-

T COVEN

utes, The result will ne mealy. dey
potatoss unider all circumstances.
i irst requisite with fish
freshness, and as soon as it arrives
{romi market wash guickly in cold

waler, removing every particle
Blood; dry and place as near the o
us posgible. In drying all fish, 1
clinding ovsters, soft paper toweling

i for 40 cents. |

- A Week of Fish and P

I"otatoes

L
|

( minutes in tomato catsup to cover.

season with a quarter of u {ea-

one-quarter of a minced onion and

ing two tablespoonsful of malted
bacon dripping, stir for a couple
minutes and brown on thi
side. Serve mmverled on a hot plat-
ter.

For the baked tomatoes with
{shrimps, prepare a mixture of sea-
isoned creamed shrimps. Scoop out
the centera from medium-sized resh

dinners durng the week and the

hieaper cuts have been utilized, This
helps to equalize the expense of in- =

spoonful of paprika, salt if ‘Ih-wh'il.!

{ded 'smoked beef soaked for ten | baking dishes,

Il with the fishl

mixture, cover the top with huttered |

E:\dd the catsup with the meat and bread crumbs and bake in @ hot |

{oven for twenty-five minutes.

a tablespoonful of chopped pn'rsh-;.-.j
| Tnrn all inte a hot frying pan hold-|

under |

The browned salt cod on pofato
scones 1s a partieularly good dish
and rather novel.  For (he
rub into a eupful of flour that has
heen sifted with a teagpoonful 4
a half of huking powder and hall a |
teaspoontul of salt, half a cupful of |
mashed potatocs and a tablespoon- |
ful of shorfening. Moisten to a soft
dough with milk, in

seones

cald cut iri

|angles, after rolling out, and bake

tomatoes, sprinkle with salt and pa- | pour over them the fallowing: |

on a greased griddle.  Split
spread’ with softencd butier

upen,
|
i

rooms and kindred delicacies. It ia
better economy when purchasing a |
roe shad to use the roe for a subse-
quent breakfast or luncheon, as the

dulging in shad, shad roe, mush- . -_d 5
s « 1w Unusual Recipes

for Using

| Everyday Fish and Potatoes

fish 18 generally of sufficient size to
provide a delicious meal by itself.

The Market List

Supplies for the week will in-
clude at the butcher’'s twe ounces
of smoked beef at 4 cents an ounce,
onag pound of stewing lamb for 28
cenits, half a pound of bacon at 48
cents a pound, one pound of stew-

T

the imagination, which may halk

priate and economical foods for
this week of Lent.

me veal for 25 cents, two veal kid- [Baked Shad With Grape Juice |

neys at 12 cents each, one pound
of chopped beef for 40 cents, one
pound of salt pork for 35 cents

Wash and wipe the fish and fill
with a stuffing made from two cups-

and three-quarters of a pound nf:flﬂ of grated bread ecrumbs. two

sausage meat at 40 cents a pound. |tablespoonsful of melted bacon fal,
At the fish market, one roe shad |one tablespoonful of chopped pars-
(about three pounds and a half), (ley, half a cupful of chopped sautid
$1.20, a third of a pound of smoked [mushroom, salt and paprika to
herving for 10 cents, one pint of [taste, the juice of a quarter of a
stowing clams for 30 cents, onellemon and half & teaspoonful of
pound and a half of smelts at 35 |powdered sweet herbs. Sew up the
cents a pound, one can of shrimps |fish, lay on a buttéred baking
for 40 cenls, one dozen ovaters for sheet and p}ace in a pan. Buake
25 cents, half a pound of =alt cod I,abou!, one hour, bastlin:_: Wifjh w0 11t-
for 15 cents and a pint of scallops tle bacon dripping mixed with boil-
ing water. Tor the sauce strain the

liquor in the pan, reheat with two
SR Ly St upprnximutc|t3b]%p°°'18fu} of mushroom catsup |
figures (estimate does not include|3nd add one tablespoonful of
milk to he used as a beverage): ;Worceatel"§lmire SAHCE, AN eynul
of grape juice, one teaspoonful of

Marketing for four persons should

Butcher's bill ....... $2.24 [lemon juice and a little hiownoed |
Fish bill ..o :';'3:'1 | lour mixed with cold water. Stir
« Dairy products ...... :‘n' constantly until the sauce bails and
Fruaits T lcals vaTslinkel | S orEE s mosth
Vepetables: .. o000 8,50
(iroceries R RO e Raw Potato Friiters
Total L L.824.00 Grate one-half pound of peeled

raw potatoes and add half a minced

—

Chapter 1l—Breakfast B'everages May M

§6T Y LGLOD Coffee, Tea and
Coeoa," reads the second

guidepost to good cookery,
ssenuse thore is no recipe for these
drinks some apparently think there
i= about making
This 1s just where skill and

nothing Lnow

L
them.

. technique, temperatures and quan-

tities and gencral principles count
the most.

Coffee is so delicious when made
fust. right, and many atrocities
are committed in its name; tea may
warmwood or a fragrant, deli-
cate brew, and cocoa a nondeseript,
half-mixed afair,
greamy. duelivious iJ[l"[l(L

=0
b
striney,

or éa

Coffee Considerations

First cateh your coffee, Buy it as

freshly roasted us possiblé or in a | involye,

[ fidence and find out what “cup qual-

Mar the Day

i tin box, The good part of coffee is

Milk s the deadly enemy of good

| . . -
| volatile and age does not improve it. | coffee, Fragrant, golden coffee
Find out whether you like a light | should have a conspicucus pluce in

roast or a medium or a heavy roast |
[ —these change the character of the
drink decidedly. If you buy the
l coffee in the bean and grind it just
before making you further increase
quality,
The matter of blends and brands

| of coffee is shrouded in mystery—
one can enly  fell by experiment! coffee,

which one is liked best. Get some! To make it the easiest wav, re-
coffec man to take you into his con- [ quiring the least attention, perco-
| late. (Longer contact with water
[below the boiling point in this
It is a biz question, but worth study-| method extracts mere tannin than
ing. | by filtering, 1t makes w good cup,
but not the best,)

all the learned treatises on “How io
Hold a Husband” and the self-sup-
porting  bachelor girl certainly
earns a good cup for herszelf, Wom-
en do not feed themselves well
enough, by the way,

To get the least tannin and the
most aromatic qualities filter vour

ity" vou prefer and how to get it,

Serve coffee with real cream,

wihatever other economy that imay

lcombine

HESE recipes are only soven [S0ft part of the clams and tuin irty
out of possible hundreds, but | buttered scallop dishes,
they will serve to stimulate [With a third of a cupful of finels

Sprinkle

minced celery, dust with buttored

when confrented by fish and pota- ""I“mh-‘* and lay over each a thin| —
toes, and to suggest new fields to|Shice of bacon. Bake twenty min-

: 8 : : : :
conguer, as well as furnishing appro- [ #tes in a hot oven,

Potato Stew With Cheese

This is sufficiently hearty for the
main dish of a meal. Cut two
ounces of salt pork into dice and
fry until browned, then add hall a!
cupful of chopped
ounces of dieed celery and
until softened. Turn all into a ket
tle and add five peeled and slico
potatoes, two quarts of watey, =il
and paprika to tasle and a bay leaf.
Simmer slowly far forty winules
take out the bay leaf nnd add a cup-
ful of milk and a tablespoonful and |
a half of flour, blended with a little
cold water. Tet boll aoain, add
two tablespoonsful of tomato cat
sup and a tablespoonful of choppeil
parsley., with a couple of |
sponnstul of grated chosso sprinlled
over each serving,

onions,  bwo

1
00K

qu'_‘]'\-l-'

Potate Chocolate Cake

Cream a thivd of a capful 6f bt
ter (or other shortening) wilh halt |
a cupful of supur. Beat the yvolks
of two ezes until lemon colored, sdid
another hall cupful of rugar an
the two mixtures.
add half a cupful of hot

Nex

shedd pro- |

|tatoes, one ounce of melted, un

\sweetencd chocalale,

: Old-faslioned boiled coffee (espo- | T'o not dry i
Otherwise drink it bla.ck.] cially if an egg s stirred in with the the coffee.

oné-quartee of
& cupful of milk, half a teaspoonful

boil it longer or filter it wore times
Use two level tablespoonsful {o the
cup  (mensure —
double the amount o
dinner Ilaek coflee.

don't  puess), and

SEEORS iy

The principal difference hotween

the three metliods, so far as the
vconk's part goes, is to i tlie
eoffer provevlv.  For filtevod ool

it should be finest (hut net so tinen
to “eake”—1, o, pulverized w6 the
tineness of corn weal. not like fHour);
fur boiled coffee, coarsely ground:
for percolated cotfes, sabout like

granulated supay,

" Iresh water, dt the fullest bail-
ing point, is the live power in coffee
brewing,” Edwavid Aboin, an
authority on eoffee makine, special
points  of i the three
methods follow, but the precading
considerations are fundamental to
all good coffes making,

Filtered Coffec—Keep
fresh and sweet by
in cold

savs

technique

the

letting it

water when not in service.

i, A sour bag will ruin

W

ered

land three tablespoonsful of shred-|prika and fit into oiled individual|pare a highly seasoned cupful of

brown sauee and add one chopped
hard boiled pee

e tablespoonful
ey, one tablespoon-

of chopped pars

ful of Woreestorshive sauee  and
one-hall  pound Aaked salt  cod.
Stand over hol wwater for fifteen
inutes. T'so no salt in making

the sinee.

tried bread erumbs, dot with bits of

minutes,

Baked Siuffed Smelts

Remove the tails and heads from
fwelye large smelts and take out
the baclkbones. Wash, dry, dredpe
with salt  and paprika and stuff
with a dressing made from a small
vupful of bread erumbs, salt and
naprika to taste, two tablespoons-
ful ¢f lemon juice, one tahlespoon-
ful of Worcestershire sauce, {hree
tablespoonsful of melted oleo, half

| a teaspoonful of grated onjon and

two. tablespoonstul of finely mineed
celery tops., Place in an oeiled pan,
hake for cight minutes, closely cov-
then uncover and with
buttered crumbs.  Bake until well
gserve, rarnished with
lemon points and erisp cress.

dust
hrowned and

An Appro

l NHIE following wenu  will be
’—[ found suitable for either a
‘ luncheon or supper party
that the host may e planning,

whervewith to celelirate the tay ot

the putron =aint of lveland. and, as

are lost,

Poreolated Coffee— The machine
dovs all the work after measurine.
Do not let it “perk™ move than ten or
i ieon I more hody and
strength-avewanted, uso migre coffee,

Bailed Coffee—I1 yvou would have
clear hoiled coffes your egg
shells, but wash them carefully be-
fore the eggs ave broken. 1t is the
Hitle albumen (ege white) which iz
lelt in the shel t'at does the clear-

P FEEe s,

=Eave

ing. Crush the shell while mixing it
with coarsely ground coffes and a
[ow spoonsful of water. Use two
level tablespoonsful coffee  to
cach cup of cold water. Bring this

of

Ibutter and bake about twentv-five |

i

Fand with the altitude.

ith a St. Patrick’s

Day Pa

rty

priate Menu for a St. Patrick’s D

cane fhat Irizliman
lrg it

hread dough, affixing a knob on one

every old-time

carvied)  ghape them from

end: brush over with melted short-
enmg, and when they have doubled
| (I T

slze balke N stieks

: i A 0leo), o quarter of
'. iing Suggestions white onion, half easpoonfal of - F e ) Tt P e RSy T B _ .
recommended. It not only does ¢ “"l'l"" Suggestion il 3 o = . each of ground cinnamon and mnee, | the colors of vellow and ovesn ave moderale oven wttle with two quarts of water, onion, treated in
3 : = the smoked beef and 88l & quarter of a  teaspoonful : : - slice of ineod onion, half o bav 1 . :
the work thoroughly and well, hut o prepare the smoked heef dnd | Aok ST el it e ome cupful of flonr sifred with o particularly appropriate to the early e H Aot stones | dua: iiam Hee oF mmeed oniony half ca bay eaflocnoonful of  shyediel
i 1 lede relery &e : ApriKa, one § : - 5 L LB ST : . : i T ey 2 AT e S J
there is mo “fishy" eloth {0 hoil Gut potato hiash use one and one-half T l}tl) : t“;-: iy - IL ‘:]r”-. :H]' |and threequarters teaspoonstiul of | wing seasot; the table wiay bé| Sitted of e ol lenl, sall ad paprika too taste, 4 g9 salt to tiste, Add th ;
,the : yc > 2 ghtly beate og, two tables 18- : : HPLHLZEES L » the table () iitecd phves: and the weap B | e e Ny 5 b .
A Rl .-rL]-._;‘,_n] uf !'i'III]J[JL'd cooked poti- fl;-.l'l ? J(‘i 11 (dl ‘“,Ja : } ﬁ‘n |' :1{; 2 I'hilkll\LT T]i“\\'l].l"'l'- the stiffe “‘lﬂf'i""l bl 9 ‘ : 1 ! stadk of mineed ru!m_‘ and twi SPRIES o e AHOE ol s
= i 1 : » i 8 e | i , o abidoony with D= I 3 elieors” teia delteinus dood ter 1k ArrET | = R Ao .
Mest iz naed for only Lhree Gf the L tacs, one chopped hard boiled epe 'Y ﬂ'i (({fl‘ i tllllf L ‘r“;‘“ % |.”1|I.] legg whites and half o cupful of ROt L uwlips, jonguils or cheers” is a delivious e A4 punel, ofomineed parsley. GCover and stew vehiesat and sep
5 = = :.mnm w(; 5 (;.“L.f c‘.{s;:om: L ”15 Llld = [ chopped walnul meats,  Bake in o datlodils intervspersed with Puasy | blemded with mint amd 1eed gineer slowly for about one hour and, 1
ing sder orm & drop batler, i i ! 1
'IT)]-h pT“ the nnnml”nl {m: I]i n l:u loaf in a slow oven. IFrost when willows and feathery greens, ale. guarter.  Then strainoand take out Evin-to-Bragh Cake
" y 2 B e, ) ol . . A > 1 ¥ =
| 1. rep ’i\ £ le ”;!‘] d I] y “ cold  with  boiled  frosti I'h For the desspet »oll provide the  pleces of  esl. Add to tl | :
S I r erujlers, ol 1 A < PAT TATY 0l A AR (E=SEl - COLITSE LAt L : 5 SR he Ineredionts sixl e
tt and 1ry hke R e A e hy OTLE eato: L PATRICK PARTY MENI . B sirained stock one pint of small : - Noeged
hrown paper before sevving. , ' R ; chiavolate ice cream and hawve if fro=| 00 ST s . the weight of the unshelled eees i
Deviled hi'u“up-. Sarpint™ soup  Shillalahs _ e Wil e stewing oysters with their liguor e 5 S
Savory Clams et dria ik dronel Lo | Celers Blarney Stones Salted Nuts zen aquite L. el theand S ol i N i edgos of +he a1 and li i their weight
- a5 H RIS PEELE LHOXOnEHIY o v Y g B —— ; y n . - e VTR ] luvaar the
| (e : int of elams : T pint of  =seallops: dip  in melt '|ll Broiled Pork Tenderloins chilled butter puddles shape intothe | shellfish url.  Add one small cup- ‘-”P'! Rouar, w kil @ '-_" mt
| TG BRI, SBCACT g " . ! o O'lrian Potatocs Green 1e: form of potatees and simuplate the | ful of the ecl pleces, one lirge clp-  Julee g = vi Leat the
rate the hard and sofi parts. Chop | bacon fat and  When in seasoned j S2005T ikemy i == : ; - ' i : ' y i,
; ; ; e W i Shy o ot oves weith b 7 anehal Fal of vieh itk and thicken by the: Yolk= ol the e W ealare
the former wery tinely, add to two Hour. Turn carvefully mio an oflol Shamrock Salad RO R et A = TR idit : | ful of 11 il vl I i
y 5 ; o Tt nid S . e ] ) 4 dlditonr of A tavlespoontiual of t s S, thk gaal andd heat until e
tublespoonsful of heated woleo and baking dish and add sufficient thicl  Froit of the Sod  Erin-tio-Brash ¢aje  almond: Serve  on lave  puper e 1 r|'| > _ll'“" : i !
] 2 . RSBl WITiI 1o dbiesnoans=t () R Ha L D e NN Ml |
veook, stirring constantly, for three tomato sauce to newely covor (abo R 1 I R o R et e i ke |I : 1”|'-| 1m“1 |1J ‘ TR i
- S N - . . > INECTRA LR i Ny unti the VL aluy the peats i
g, Stirvin two tablespoonsiul obo cupful),  Add a fow drops of e ey : et R s e : Fient
m.mutt" i o PN o 1 S Phe “Savpint™ soup is made from ¢ 0l fvomithe vewetable, and thes broth boils again and serve very hot, have beer s
of flour and add slowly one cupful [lemon  juice, « tablespoonful o : r o ; muy be prepaved it a fraction of th L o [ i :
: = - 5 veommbination stewed] ovefots s, ! i . . SaLe, ASTN Tong L
of milk, one-quarter of a teaspoon- | chopped parsley and # quarter of i "_ 11 l:JM' oyslersynd cost Gf treant i faney Tormss or O’Brian Potatoes e S : Bl .“ ;
t i + anrika: fang 11 M kitehoe S OTETIT L pels a5 most delieions, 1 1rk= . Al . L 1 AR BUHES, b <
1'—31 of salt and the sam: 0_1' Pd_]‘lll-'-l- . l’l--J-‘.*I.WUi-*«I| {.I RIbCHeIY) ot | e ‘ L= doved from a caterer, Use the small new potatoes, cook aven and iee when cold with &
When the sauce is 5““1’-‘“1” add the | Coyer oven "_”' top with eiushoed | ing the snillalahs (o stour, |;n-n|.‘w-\ll The Tollowineg revipes belong dis- with the skins on and when hoiled. pistachio frosting colored green,
Monday Tuesday Wednesday Thursday f o Saturdav Sund -
BREAKFAST BREAKFAST BREAKFART EREAKTAST BREAKEFAST NRE \1\']1'\;"[' l.”" CI\ .
Stewed Rhubarh Loganherry Juice Halved Grapefruit SeWe R . Ll £ BREAKFAS]
e i g T i tewed Prunes with Lemon : Baked Apples
"‘“K’?"‘ Broiled Shad Roe with Bacon ‘ Dry Cereal Cooked Cereal I'vied Corn Meal Mush Broiled Bacon trrape Juice Ri‘sed T e vl '...-.. cnoe Caket
Smoked Beef and Potato Hash Watercress Rells [ Scrambled Eggs French Toast Maple Syrup Coffee : Browned Salt Cod on Polato Scones fihed Fotatoikolls e i
Buttered Toast Coflee Coffes Raw Potato Fritters Cofee Heurt (eolory 06 . Coff ee : :
LUNCHEON ; free LUNCHEON OR» SUPPER
LUNCHEON LUNCHEON LUNCHEON LUNCHEON : o oy LUNCHEON Desiled Seallops o Coleslin
’ 7 ) d -~ . : My stor ub Sandwiches o wichos
\PE{NRNB {.“_hoynier Lh‘::::t(?mg[’dot‘;r:::r | Potato and Herring Sulad Savery Clams Ualory Lream of Polato Soup Slic !.:nl':‘F s d 4"‘”:,‘!" .h with
; Potato Biscuits Proit Salad £ Ginger Ale | Rye Bread Sandwiches Brown Brend Witleroress Potitg Choeolate Calie Croutons R HEEE Ay i."“'lm‘
Canned Fruit Cocoa DINNER ALNEER: < Hot Baked Apples With Cream Fruit Whip BINN B Spiced Apple Sauee Hermits h?,‘ll]{\‘:.-‘r-' :
DINNER J | DINNER DINNER b . ; SN e e
Tomato Soup AN sl Fruit Cocktails DINNER Corn Soup
Celery Canapea Lamh Croguettes Asparagos Tips | Yegetahle Soup Potata Stew with Cheese Biked Stuffed Smelts Bouillon With Noodles Hambire Loaf
Baked Shad with Grape Juice Sagce Potato Tufis | Baked Tomiatoes With Shrimps Finger Rolls Lscalloped Potatoes  String Beaus Vaal s ‘i P Brown Mushroom Sauce
p .. | : ¢ i : : 44 eal and Kidnev Pia | :
New Potiatoes Green Teas Lettuce Salad | Creamed Potatoes stuffed Egg and Vegetable Salad Pomuato Jelly Salad e A - Cauliflower ag Gratin
X s | 0 ; = 3 p w A pinich Baked Sweet Puotitoes .
PPeach Merlngue Tart Coffee Ice Cream | Endive Salad Cake Trifle Indian Tudding with lee Cream \pple Dumplings Orange Tapioca : Motate Croguettes Celery
— e — . — e = - —— — - e e . e J = ) ] Fruit Sherhet
v . grounds) gives & full-bodied coffee through the filter more than twiee: cold water and heing caroful tay it stand dn ile leaves Have the ¢ ,._,._- P _ - | Lt
" . e is hes E Baptl aE OICRI S (SRR e ; e £ this to the boiling paint and best
r \ ,g if good favor, but again extracts ONCE j hest.  Tf se "'l. at otrce dbsnake or jar the pot, wiater at a “jumping boil" TUse a FS T ARy ekt Vhvor A
Q more taunin than the filter witl be ot enough, stavting with ac- china pot, not a metdl one el it B
100e [atl H =0 0§ sl i P e = A P 4 . g ] 1L & LS e, [
. T diAs LR S ; tively boiling water, ! vou reheat Fea \!dl-\lu;,: Leater The Bodting essentinl
W N N— - “___%__‘_ sty - e el oway Lo-add strength to do. notihoils or Aavor and Traeeance 7 lh ; l i Cicn: . : : i b
3 - i : avor ay agrs Ovange Peloe is n B ocvolale or Cocoa since the cocoa is onlv ane-thind o
= e m 3 —— et = ] coffee 15 to use more coffee;, not to . & ot the only ten S 4 :

grown—though one migh® judpe so

from the frequency with which one

hears' it orflered in tearooms and
al hotels, Nov is Ovanve Pokoe 4
ity of It simply means the

younger leaf near the end of the tea
spray, and the fAavor differs widely
with the country where it is grown
The higher
the altitude the higher the price and

auality. Flowery Pekoe made from

tthe end leaf and bud is the cholgest,
hut seldom sent to our market. Or-
ange Peloe is the next. Blick and
green tea are grown on the same

to the hoil and cook for three min-|

tes, Or use boiling water and boil
or five minutes,  Settle with a dash
of cold water (about two tuble-

spoansful to each cup) to gettle the
voffee grounds. Set en the stove
where it will keep hot, but not sim-
mer, for ten minutes. This gives
neither so healthful nor =0 delicions

as filtering, however, in the
of experis.  Clear boiled

coffee is obtainable withour the egp

itup
rpinion

Never put the coffice'by dashing in & quarter cupful of

l

bush, the difference being in  the
curing, .
are blends made by the distributor.

One teaspoonful of tea to each
cup of freshly boiling waler is the
average to use. liet this steep thres
to five minutes, then pour off from
the leaves (into angther hot pot if
it cannot be served at once). For
longer steeping o1 a barbarous hoil-
ing of tew would bring out the tan-

nincand its bitter tisie,

As with ("'f‘tl'i‘, use more tea if you
would have il stronger, Do not let

Most of the package teas'

11.hu:k and well blended, then gradu- | richness, and is to be reco

—

ay Dinner

tinetively to March the seventeenth:  cut in half, ' pare for a pi
- . » = | the ConRed Polatoe a larse
“Sarpint”™ Soup B : i
B I of tich creamy sauce, to which bu

skin and clean two eels, weighing
v pound apiece, extracting all the
at from the inside.  Cut intoe pleces

been added & chopped
(freed from

i-and

ot coloring in one
ahbout s inch square and put in oa

“Food beverage® is a much abused uble and when not boiled the feix

term, but cocoa carns it, Unlike Lea ture lacks budy and smoothness i

and coffee, whese only food wvalue less beaten. 1t iz =aier o heatith®

Hes in the sugar ard erean: hich is M m & double bl :

added, thege beveraoes are Loth nue cannot no ) 5 TN

tritious and mildly stimulating, | the same  time  prepas e

though the latter effect is not =o ap- | dishes.  (Boiled milk is very (0%

parent as in ecoffce and ten, 'I‘l|r=_\"-‘.til1uln'}:.' |

contain more milk. besides being 3

more nutritious in themselves, Hot Chacolate 9
The difference hetween chocolate Six tablespoousful cocog or HIEE

and cocon lies in the fact that alout , Squares of

Ball of the cocom butier has been Four teaspoonsful sugar

removed from the latter, therefore
[it i5 not so rich, and more snitable |
for morning use or for children and |
invalids, I

One teaspoonful cornst

One cup of water

Three cupsful scalded milk.

Mix the | nts 10
a smooth paste and boil theo, &
ring constantly for fiye 3
utes. Uradually pour in the '\-L_‘f:_r"
ed milk, bring this he belli"®
pointy then beat it

four ingredie

Breakfast Cocoa

(ALl measurements are leyel) ihout
4 tablespoonsful coena.
4 teaspoonsful sugar,

Yz cup boiling water.

to 1
1 44

with the €3

< cups. milk (scalded). beater for two tinutes.

Stir together the sugar and cocoa. To boil ¢lhogolate ur covoa fof :‘.1
then into this pour the boiling or fiftcen minutes, with or wiat
water,  Cook several minutes until

a little eornsturch, gives body ‘“.

ully add the scalded milk, Bring{for special occasions,



